APPETIZERS

Fruit, Cheese & Vegetable Cascade Bavarian Soft Pretzels w/Beer Cheese
A variety of delicious imported Italian Baked Bavarian Soft Pretzel Bites served with
cheeses w/fresh cut vegetables & fruits a delicious, creamy, Beer Cheese Fondue

Italian Meats, Peppers, Mushrooms & Swedish Meatballs or Teriyaki Bourbon
Olives Meatballs

Delicious cured Italian Meats paired with Gently warmed w /spices & covered in a

marinated mushrooms, peppers & stuffed olives heavenly creamy gravy sauce or a teriyaki

bourbon sauce
Guacamole w/Salsa & Chips
Fresh Guacamole w /House Made Salsa & Cheeseburger or Pulled Pork Sliders
Tortilla Chips Choose between a slow roasted BBQ pulled

pork slider or a Angus Beef Cheeseburger

Cheesesteak Eggrolls w/Aioli .
Fried Philly Cheesesteak Eggroll with a Quesadilla, Taco or Nacho Bar

Roasted Garlic Aioli Choose between Quesadillas, Tacos or
Nachos with all the fixings on the side

Southwest Chicken Eggrolls Crab, Buffalo or Spinach Artichoke Dip
Fried Southwest Chicken Eggroll w /Poblano

Ranch, Avocado & Cheddar

Your choice of one of these delicious warm
dips

COLD SEAFOOD

Shrimp Cocktail Snow Crab Claws Fresh Shucked Oysters
Jumbo Shrimp lightly tossed Mini bite sized Snow Crab Freshly Shucked Bay Oysters
in an old bay seasoning & Claws - Pre-cracked for on the Half Shell w/Lemons
served w/cocktail sauce your enjoyment w /out the & Franks Red Hot Sauce
mess

PASSED/BUTLERED APPETIZERS

Scallops Wrapped in Bacon Naan Bread Canapes w/Tomato Chutney

. . . & Hummus
Crispy Sweet Chili Shrimp Shooters

Mushrooms Stuffed w/Crab Dip or Cheese
Shrimp Cocktail Served in a Champagne

Coup Peppers Stuffed w/Buffalo Chicken Dip or

Cheese
Mini Stuffed Crabs w/Lemon Herb

Vinaigrette Cheesesteak or Southwest Chicken
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FRESH PASTA

Farfalle w/Wild Mushroom Alfredo

Bow-Tie pasta in a creamy, dreamy pan
sauce made from butter and Parmigiano,
Romano cheese & heavy cream. Can be
made without mushrooms

Penne Pasta in a Red Sauce

Penne Pasta in a classic red sauce with fresh
cheeses

Penne Pasta w/Vodka Sauce

Penne Pasta in smooth pink sauce with an
acidic tomato-y bite that's tempered by a
cream finish

Gnocchi w/Red Sauce & Fresh Cheeses

Gnocchi tossed in a classic red sauce &
garlic w/fresh parmesan & romano cheeses

BEEF

Carved Roast Beef
Savory, juicy, tender and slightly sweet

Prime Rib w/Au Jus
Fresh, Certified Angus Beef, Upper 2/3rd's choice
slow roasted and served w/Au Jus

Blackened Flat Iron Steak

Rubbed w/Garlic Peppercorn and grilled to perfection

Filet Mignon
Thick, lean, perfectly marbled and delicious

POULTRY ENTREE'S

Lemon Chicken Piccata

Tender white chicken breast sauteed in a lemon sauce,
prepared w /white wine & capers

Roasted Stuffed Chicken Breast

Roasted Chicken Breast stuffed w/our savory homemade
stuffing, topped w /creamy peppercorn gravy

Herb Roasted Italian Chicken

A simple but delicious dish marinated in our

special Italian seasoning.

Chicken Marsala

A classic dish with tender caramelized chicken and savory
mushrooms, covered in a sauce made from Marsala wine

Chicken Florentine

Tender pan-fried chicken coated in an amazing garlic
spinach white wine cream sauce

CGrilled BBQ Chicken Quarters

Chicken Quarters (leg & thigh) marinated in a
house made BBQ sauce and grilled to perfection

Carved Turkey w/Gravy

Slow Roasted Turkey w/savory house made gravy

FISH

Atlantic Salmon w/Garlic & Olive Oil
Tender, flaky, rich flavor w/Garlic & Olive Oil
Crab Stuffed Flounder w/Buerre Blanc
Stuffed with a delicious seasoned crabmeat
stuffing then baked until golden brown and
topped with a delicious Buerre Blanc Sauce
Baked Haddock w/Lemon Pepper

Mild, slightly sweet and baked w/lemon pepper
Additional Sauces: Peach Chutney or
Pineapple Salsa

PORK

Slow Roasted BBQ Pulled Pork

Can be roasted on site (Full Hog)
An American favorite, slow roasted shredded BBQ
pork in our house made BBQ sauce,

Herb Roasted Pork Tenderloin

Rubbed w/Herbs and marinated in Italian seasonings

Bacon Wrapped Pork Filet w/Teriyaki
Tender, flavorful bacon wrapped pork loin
seasoned w/a pepper marinade & topped with
a teriyaki sauce

Carved Ham w/Gravy

A delicious Pineapple, brown sugar, cherry juice glaze
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STARCH

Garlic Mashed Potatoes

Roasted Red Potatoes

Sauteed Potatoes w/Butter & Oregano
Baked Macaroni & Cheese

Stuffing w/Gravy

Rice Pilaf

Baked Beans

Pasta Salad

Potato Salad

Cole Slaw

SALAD

Market Fresh Salad
Fresh tender spring mix greens w/tomatoes,
onions & cucumbers

Cucumber Wrapped Bacon Salad

Spring Mix wrapped in an English cucumber, onions,

tomatoes & topped with a slice of bacon

Caprese Salad

Tomatoes, Mozzarella & Basil served over a sping mix

VEGETABLES

Sauteed Green & Yellow Squash
w/Butter & Dill

Steamed Green Beans
(Caramelized Onions can be added)

Fresh Grilled Asparagus
(Hollandaise Sauce can be added)

Steamed Broccoli w/Lemon Butter

Steamed Mixed Vegetables w/Orange
& Yellow Carrots, Snap Peas & Broccoli

Root Vegetable Blend w/Roasted Sweet
Potatoes, Carrots, Parsnips, Peppers,
Onions & Kale

DRESSINGS

White Balsamic Vinaigrette
Lemon Herb Vinaigrette

Olive Oil w/Balsamic Vinaigrette
House Italian Dressing

Buttermilk Ranch Dressing

BREAD

Baguette Bread
Fresh & Made in House

Fresh Baked Dinner Rolls
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DESSERTS

Banana's Foster Flambe

Bananas, in a sauce made from butter, brown
sugar, cinnamon, rum & banana liquor, set on
fire and served over Vanilla Ice Cream

Fresh Baked Cookie Assortment
Fresh Baked Delicious Cookies made in house

Fresh Baked Chocolate Brownies
Fresh Baked Delicious Brownie made in house

Cheesecake
Chocolate Peanut Butter, Raspberry Swirl,

New York, Chocolate & More. Let our Chef's
create a delicious cheesecake for youl!

Fruit Parfait's
Fruit Parfait's can be served with various fruits

and can be made with a Yogurt or whipped
cream base

Cannoli

A delicious Italian fried pastry shell filled with
a sweet creamy filling containing ricotta

WEDDING CAKES

We bake delicious cakes or cupcakes and we provide a chef or server to perform
your ceremonial cake cutting.
Want a custom quote for your cake?
Most venues & caterers charge a cake cutting fee that ranges from two to five
dollars per slice. Here at Farrington Place we perform your cake cutting FREE of
charge.
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